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lo.as that the heat is conveyed to all parts of the bottom and (ides of the 
Furnace. Then whereas they were wont to pump cold Liquor into the 
Boyler tofupply the wade in boy ling, whereby theBoyler was checked 
fome times ten hours; Sir Nicolas hath now a Veflelof Lead, which 
he calls a Heater, placed at the end of the Boyler, and a little higher, 
fupported by Barrs of Iron as before, and HI I’d with Liquor, which by 
a conveyance of heat from theFurnance, is kept near boyling hot: and 
fo continually (upplys the wafte of theBoyler, without hindring the 
boyling. Thirdly,by putting in due proportions of Iron from time to 
.time, into the Boyler. As foon as they perceive the Liquor to boy 1 (low¬ 
ly, they put in more Iron, which will foon quicken it. 

Befides, iftheydonot continually fupply the boyling Liquor with 
Iron, the Copperas will gather to the bottom of the Boyler and Melt. 
And fo it will do, if the Liquor be not prefently drawn off from the 
Boyler into a Cooler, fo foon as it is enough. 

The Cooler is oblong, twenty feet long, nine feet over at the top, 
five feet deep,taper’d towards the bottom,made ofTarras.Into this they 
let the Liquor tun, fo loon as it is boyled enough. The Copperas here¬ 
in will be gathering or (hooting fourteen or fifteen days : and gathers 
as much on the fides as in the bottom; fc. above five inches thick. Some 
put Buffies into the Cooler, about which the Copperas will gather. But 
at Deptford they make not ufe of any. 

That which (licks to the (ides, and to the Buffies, is ofa bright green, 
that in the bottom, of a foul and dirty colour. 

Inthe end of fourteen days, they convey the Liquor into an other 
Cooler, and referve it to be boyl’d again with new Liquor. 

The Copperas they (hovel on a Floor adjoyning, fo that the Liquor 
may drain from it intoaCooler. 

The fteam which comes from the boyling is of an acrimonious fmell. 

Copperas may be boyled without Iron, but with difficulty. Without 
if, the Boyler will be in danger of melting. 

Sometimes in (lirring the Earth on the Beds,they find pieces of Cop¬ 
peras produced by lying in the Sun. 

An Account of the Salt Waters of Droytwich in Worcefterffiire > fittt 

by Dr. William Cole from Dr. Tho. Raftell, rvho hath lived many 
years upon tbeplace , and hath there fever al Phats of his oven 

sir, 

Tjr Aving heretofore feen in fome of the T ranfatflions ofthe Royal So- 
rl defy,Queries concerning the Salt-Springs inChe(hire 3 *rid not hear¬ 
ing of any account hath been given them ot ours in Worcelierjhire , 
(which I hoped fome more ingenuous Pen would have done before this 
time,’ i to,fotisfie the defire of fome friend, I have made as exad tri- 
alls of our Brine as I could, that I might be able in fome meafure to 
give an Anfwer to the Cbefhire Queries/ which if they are not anfwer- 
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cd fo fully as expe&ed, in what I am deficient (if I may know ) I (hall 
be ready to give an Anfwcr 5 in the mean time 1 hope my Endeavours 
will be accepted, and I Pardoned. 

Quer. I* What kind of Country it is where the Springs are, and 
what places grow about them? 

Anfa> The Country, is neither plain,neither hath it any great Hills, 
but many fmall rifings,the greateft Hills near us being the Liehie within 
fix miles,which feme call LookJfigK fuppofing it to be the highefi ground 
in thefe parts, becaufe the Springs that rife there,run into the North and 
South Seas j near to which are Clent Hills about the fame difiance. On 
the other fide the Rivet Severn are Aberly Hills at about (even miles di- 
fiance from us. There are many Salt Springs about the Town, which 
is feated by a Brook-fide called Saltvarp-Etook, which arife both in the 
Brook and in the ground near it, though there are but three Pits that 
are made ufe of. 

For the Plants growing about the Springs I find no other varieties 
then in other places, but where the Springs are falteft there grows no¬ 
thing at all, but by the brackifh Ditches there grows After Atticut with 
a pale Flower, which I find no where elfe with us. 

§>uer.2. What is the depth of the Salt Springs? 

An/fThe depth of them is various-,fomc rife on the top of the ground 
which are not fo fait as others: thofe that are in the Pits we make ufe of 
amvaricus alfo.The great Pit which is called Vpwicb Pit is 30 foot,deep 
in which are threediltind Springs rifing in the bottom, one comes into 
the PitNorth-Weft,another.North-Eaft, the third South-Eaft, which 
is the richeft both in quantity and qua!ity:they all differ in faltnefs,which 
I can give no exa& account of, it being impcfiible to feparate them but 
there will be fomc mixture s The Pit is about 10. foot (quare, the fides 
are made with fquare Elms joynted in at the full length,whioh 1 fuppofe 
is occafioned by the faltnefs of the ground which appears to me to have 
been a Bog,the furface of it is made of afhes. That it was originally a 
Bog I am induced to believe, for not many years Once digging to try 
the foundation of a Seal (Tor fo we call our houfes we make Salt inj> I 
thrufi a long Staff over head. 

JjJaer.3. Whether there ate any hot Springs near?and whether the wa¬ 
ters of the Salt Springs be colder then other water ? 

An ftp. There are no hot Springs near us: for the coldnefs of the brine 
it is generally colder than other water,yet it never freezeth,but the rain 
water that lyes upon the brine ('in extream hard Frofis ) wiilfreez, but 
not much. 

SW.4. What kind of Earth it is ? and in diggingwhether there are 
any Shells ? 

An fa Sot Shells I never obferved nor heard of any.For the nature of 
fhe Soil about the Town on the lower fide it is a black rich Eaith,under 

which 
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which two or three foot Is a ftiff gravelly Clay,then Marie. Thole that 
make Wells for fre(h Water, if they find Springs in the Marie, they are 
generally frefh, but if they fink through the Marie,they come to a whitifh 
Clay mixed withGravel,in which the Springs are more or lefs brackifti. 

||»er.5.How firong the Water is ol Salt. ? and what quantity of Brine 
the Pits yeild ? 

A»fw. In the great Pit at Vpmcb, we have at one and the fame time 
three forts of Brine, which we call by the names of Firft- man,Middle* 
man, and Laft-man, thefe forts are of different ftrengths i The Brine 
is drawn by Pump, for that which is in the bottom is firff pumped 
out, which is that we call firft man, &c. That I might make an exa& 
trial of theftrength, I made me a quart that contained 24. ounces Troy, 
of diftilled water, which quart being filled with the firft Brine befides 
the tare of the quart weighed 2p. ounces, which made 7. ounces and 
3. drachms of Salt without any addition > the next day I weighed the 
fame Salt again,and it weighed 7.ounces and 6 . drachms,by which it ap¬ 
pears this Brine yields above a fourth part Salt« fo that 4 Tuns of Brine 
make above one Tun of Salt. The fame quart filled with Middle-man, 
which is the fecond fort of Brine, weighed 28. ounces, I alfo weighed a 
quart of Brine as it came immediately out of the Springs which weigh¬ 
ed 28. ounces and the third fort 27, ounces, fo'that what the firft gets 
thelaft loofeth, which doth precipitate as much in 24. hours as If it 
flood much longer time. 

The quantity of Brine that this Pit yields every 24. hours is as 
much as will make 450. Bufhels of Salt, which is drawn out twice or 
three times a day, for fo oft we ordinarily draw, and that as long as 
the Pump will goe. 

In the beft Pit at Neibermcb a quart of Brine weighs 28. ounces 
and a half, this Pit is 18. foot deep, and four foot broad, and yields as 
much Brine every 2 4. hours as makes about 40. Bufhels of Salt, there is 
but one Spring in the Pit that comes in 2. foot and 8. inches above the 
bottom. 

The worft Pit at Netherwicb is of the fame breadth and depth as the 
former, a quart of Brine out of which weigheth 27. ounces and yields 
as much Brine dayly as makes about 30. buihels of Salt: in this Pit are 
three Springs,two in the bottom,and one about two foot higher > thefe 
Pits arc within fix yards one of another. 

Thefe Pits are near the Brooby the great Pit on the North fide, and a* 
bout a quarter of a mile lower the two letter Pits on the South fide.^ 

Slger. 6 . Whether the Springs yield more or lels Brine at one time 
than at another ? 

Anfxv. In the great Pit I find little or no variation, either in quality or 
flrength of the Brine, but the Springs in the other Pits are augmented 
by much rain, and yield lefs Salt. 

Anfip t 
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<>W.7. What is the manner of their work? whether there is any 
thing ufed to make the Salt granulate ? and what it is ? 

Anfxv K For the manner of our Work, that every man may know his 
own proportion.the Brine is divided into Phats wallings,a Phat walling 
is divided into ia. weaker Brines, and every weaker Brine is divided 
into 8. burdens, every burden being a Vefl'cl that contains about 32. 
Gallons, whereofevery one hath < 5 . burden ofFirft-man, d.of Middle¬ 
man, andd of Laft-man,fo that every man hath not only his juft pro¬ 
portion in quantity, but in quality aifo. This Brine is carried in Coo¬ 
lers to every mans Seal, by 8, fworn men, which we call Mailers of 
the Beachin, and 4. Middlemen , and there put into great Tuns for 
ufe 

The fuel which was heretofore ufed was all wood, which fincethe 
Iron-works,is fo deftroyed that all the Wood at any reafonable diftapce 
will not fupply the Works one quarter of the year, fo that now we ufe 
almoft all Pit-Coals which are brought to us by Land 13. ®r 14, 
miles. 

For the Phats we boil ourBrine in,they are made of Lead caft into a 
flat plate 5. foot and a halflong, and 3. foot over, and then the tides and 
ends beaten up,and a lit^e rais’d in the middle,which are fet uponBrick- 
work which we call Ovens, in which is a Grate to make the Fire on,and 
an Alh-hole which we call a Trunk, in fome Seals are fix of thefe Pans, 
in fome 5.fome4.iome 3-fome 3. In each of thefe Pans is boil’d at a 
time as muchBrine as makes 3 pecks of white Salt,which we call a Lades 
and is laded out of the Pan with a Loote, which is a pannel board puc 
llope-ways, on a ftaff about 3 foot Long s and put into Barrows,which 
are fet inBallalls over vt lie's we call Leachcoms,that the Brine may run 
from the Salt, which. Brine we call Leach, with which wedrefsour 
Phats when the cold Brine they tirft tilled with is fomething boil’d a- 
way, In thefe Baftalls the Salt Hands till it is dry which is about four 
hours, then we carry it into Cribs {'which are houfes boarded in the 
bottom and tides J where it is kept till Sold, which is fomctimcs half a 
year or 3. quarters s in which time if the Crib is good,it will not wade 
a twelfth part, the Salt it fclf being of fo tirong a body, whereas in Cbe- 
fl)ire they are forced to keep their Salt in Barrows in Stoves to dry it 
and make it no taller then they fell. 

For clarifying our Salt we fliould have little need, were it not for dull 
accidentally falling into the Brine, The Brine of it felt being fo clear 
that'nothing can be clearer: for clarifying it we ufe nothing but the 
Whites of Eggs, of which we take 3 quarter of a White,and put it into 
a gallon or two of Brine,which being beaten with ones hand, iathars as 
if it were Soap,a fmall quantity of which froth put into eachPhat,rai/eth 
all the fcum,(fo that the White of one Egg will clarifie 20. bulhelsof 
Salt) by which means our Salt is as white *as any thing can be, nei¬ 
ther 
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tber hath it any ill favour, as that Salt hath that is claiifiid with 

b oo 1. 

For granulating it weufe n r thing at all,for the Brine is foflorrgofit 
felf,that unhfsit be often dined,it will mikcSalt as big grained as Bay- 
falt. 1 have boyl'd Brine to a Candy highr, and it hath produced clods 
of Salt as clear as the cleared Alum, like I lie of May Salt,To that we are 
neccfiitated to put a fmall quantity of Rolin into the Brine to make the 
grain of the Salt hmll. 

§hter. 8. Whit are the feveral forts of Salt ? 

Auftv. Befides the white Salt I have fpokeofj we have another fort 
which we callClod-Salt,which grows to the bottoms of the Phats that 
after the white Salt is laded out, is digged up with a picker (which is 
made like a Mafons Trowe!,pointed withStecI and put upon a fh'Orf fluff) 
this is the ftronged Salt 1 have feen, and is mod ufed for falting Eicon 
andNeats Tongu:s, it mikes the Bacon redder than other Salt, and 
makes the Fat,eat firm .* if the Swine are fed with Mad, it hardens the 
Fat almoftas much as if fed with Peafe, and falted with white Silt. It 
is very much ufed by Countrey women to put into their Runnet- Pots 
andfas they’fay Jis better for their £he.fe.; thefe clods,-)re ufed to broil 
meat with beinglald on coals,we accobrit this Salt to be tobllrong to fait 
Beef with, It taking away too muyh of its fweetnefi. 

A third fort of Salt we have which we call Kppckings, which doth 
candy on the Stailes of the Barrow, as the Brine ruins from the Salt after 
it is laded out of the Phats: this Salt is mod ufed for the fame ufes 
as the clod Salt, though it is not altogether fo rtrong. 

A fourth fort we have which we call Scrapings, that is a courfe fort 
of Salt that is mixed withdrofs and dud that cleaves to the tops of the 
lides of the Phats, this Salt is feraped off the'Phats when we reach them 
(that is when we take our Phats off the Fires to beat up the bottom ) 
and is bought by the poor fort of people to fait meat with. 

A lift fort is Pigt bn Salt, which is nothing but the Brine running out 
through the crack of a Phar, and hardens to a clod on the outlide over 
the fire. 

Ladly, the Silt Loaves are the fined of the white Salt, the grain of 
which is made fomething finer thenordinary that it may the better ad¬ 
here together, which is done by adding a little more Rolin,and is beaten 
into the,Barrows when it is laded out of thePhat. 

ghter;p. Whether our Salt be more orlefs apt to diffolve in theair 
than other Salt ? 

AnJ if. It is not foapt to diffolve,as Chefljire Salt,nor as that Salt that 
is made by diffolving Bay-Salt and clarifying it,which is called Salt upon 
Salt, which appears by our long keeping it without any fire. Whether it 
will keep b:ttcr thaiiFrench Sait I have made no trial, but I fuppofe it 
will,for fuch reafons I (hall give in anfwer as to the goodnefs of our Salt, 
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Quer, to.Whether our Salt be as good to powder Beef or other Flcfh 
as French Salt ? 

Anjbe. It is, and I believe there cannot be better white Salt then ours 
for ieveral Reafons. 

1. There is none can be whiter,and cohfequently more free from drofs. 

2. It is the weightieft as I have feen my.felf, and been informed byo- 
f hers/or the baggs of Salt I have ufually feen brought out of Cbetyire on 
Horfeback, contain 6 . buftielsand a half or 7. buihels, whereas the beft 
Horfes that carry Salt from hence (if they carry it above $. miles) carry 
not above 3.(hike and 3. pecks,or 4.. (irike. A Wincbejler buibel of our 
Salt weighs half a hundred weight, fothat it mud necefiarily follow, 
the weighty eft and drieft mud needs be the beft. 

3 -In the time of the firft Dut,cb- Warr,our Salt was carried down into 
the Weft, where they had before none but forreign Salt, where at the 
firft uiing ours, they complained that it made their meat too fait, 
which wasbecauie they put as much of ours on theirmeat as of others; 
if fo, it mull be better then French Salt. This account I had from him 
hat carried our Salt into thofe parts. 

t 4.1 have been allured by many that have made ufe both of ours, and 
Chefhire Salt, that both for Fleih and white-meat they muft lay on more 
of Chefhire Salt then ours. 

5. It doth preferve all forts of Fleih for long Voy ages, viz. to Jamai¬ 
ca, as well as any, which hath been lately tried. 

6 .1 have feen Herrings that have been falted with our Salt in Ireland, 
and brought over to this Town,which have been whiter and better tail¬ 
ed than thofe falted with Bay Salt. 

7. It is an ordinary way of powdering Beef with us, to give it but 
one Salting to keep it the whole year. 

If it is asked why we ufe not Iron-Pans as in Chefhire and other places? 

There have been tryals made both of forged Iron-Pans and caft-Iron. 
The former the flrength of the Brine doth fo corrode, that it quickly 
wears them out; the latter the Brine breaks. 

SIR, If there is any thing more of which you defire an information, 
1 (hall (ifl may know it)indcavour to inform you, that am 

Droytwitch March Your bumble Servant 

the 16 th. 1678. 

THO. HAS TEL. 



